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SECTION A 
BEEF INDUSTRY & MEAT SCIENCE 


QUESTION 1 — Beef Industry (30 minutes total — 10 minutes each) 


Define ‘body condition scoring’ in cattle; 
Describe how cattle are condition scored; and 


Describe the relationship between body condition score and pregnancy rate 
and calf growth. 


Describe and compare the following export markets for Australian beef, their 
preferred beef characteristics, and which segments of the Australian industry 
are best able to supply them: 


Indonesia 
Japan 
United States of America 


Draw a map of Australia and indicate where the majority of feedlots are 
located. 


List and explain five considerations in the siting of feedlots 


QUESTION 2 — Meat Science (20 minutes total) 


Answer ALL parts 


a) List 5 factors used in the Meat Standards Australia (MSA) model to predict the intrinsic 
eating quality (tenderness, flavor, juiciness) of beef plus describe the mechanisms of 
how each of these factors affect meat quality. (10 minutes) 


b) Discuss the differences in body composition between small and large mature breeds 
slaughtered at the same carcass weight and why this makes the different breeds suitable 
for different markets. (4 minutes) 


c) Collagen content is a major determinant of the tenderness of meat. Discuss the effect of 
the following factors on collagen content: (6 minutes) 


Animal age (Bonus points for how animal age is measured for MSA) 
Age of meat, post slaughter 
Cut of meat 


ANPR211, Trimester 1 2018 
SECTION B 


PIG PRODUCTION & POULTRY PRODUCTION 


QUESTION 3 — Pig Production (15 minutes total) 


Answer ALL of the following: 


a) Discuss boar taint in pig meat. What is it and what are the welfare ramifications in 
preventing it. How do piggeries in Australia and UK prevent it? (8 minutes) 


b) Discuss differences between gestating and lactating sows in choice of feed 
ingredients and nutrient requirements. (7 minutes) 
QUESTION 4 — Poultry Production (15 minutes total) 
Answer ALL of the following: 


a) How does the management of meat chickens differ from management of laying 
hens? (10 minutes) 


b) | Howis the internal quality of the egg assessed? (5 minutes) 


SECTION C 


ALTERNATIVE INDUSTRIES & DAIRY INDUSTRIES 


QUESTION 5 — Alternative Industries (10 minutes total) 


Assess the current opportunities the production of native animals and/or insects in Australia 
offers in the light of the growing global demand for animal sourced foods. Provide examples 
from different species and take the advantages of the Australian image as “green and 
clean” food producer into account. 


QUESTION 6 — Dairy Production (30 minutes total) 


a) What are the two main approaches to scheduling calving in Australian dairy production 
systems, and where are they dominant in the Australian dairy industry? What is the link 
between these calving systems, the milk marketing systems where each calving system 
is dominant, and the feedbase needed to support each system? (20 minutes) 


b) |Howcan cow nutrition be used to influence (10 minutes) 
i) — milk yield; 
ii) milk fat content; and 


iii) milk protein content? 
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